ALLEN GARDINER

Festive Fork Lunch/Dinner Menu

Fillet of today’s fresh Fish topped with a Cajun Crust

Roast Turkey rubbed with Lemon & Thyme
Chipolata Sausage and Sage & Onion Stuffing
00o
Durban Butter Chicken Curry

A mild curry served off the bone
Or
Stroganoff
Tender pieces of Beel & mushrooms is a creamy sauce

Or

Crisp Roasted Pieces of Chicken
Basted in Lemon & Herb
Or

Morroccan Lamb
Cubed Lamb mn Morroccan spices

Seasonal Roasted Vegetables with Garlic & Thyme

Accompaniments:
Fresh Cobber’s and Butter
Potato Bake
Hot Savoury Rice
Potato Salad
Tomato & Spring Onions
Coleslaw
Pickled Beetroot
Three Bean Salad
Sliced Cucumber Vinaigrette

00o
A selection of today’s Desserts

R175 per person plus 10% service charge
Price excludes cost of 3 hour cruise



“Beef” up your Buffet !!

Add one of the items below at an additional cost per person.

Roasted Deboned Leg of Lamb
Spiked with Garlic and Mint

Topside Roasted Beef
Rubbed with Mustard and Horseradish

Roast Leg of Deboned Pork
Glazed with Honey and Cumin

R30 per person

Meaty Feast
Wors, Lamb Chop, Steak & Buffalo Wings

R45 per person

All prices are plus a 10% service charge. All services offered to guests are subject to a
modest service charge which will be billed to the guests account.
The amount of the service charge 1s fixed and cannot be altered.



